
SNACKS

Selection of warm breads (v) £3
English butter  

Mixed olives (ve) £4
Baked tortilla chips (ve) £5
Crushed avocado, lime, coriander

Crispy chicken wings £4
Chilli glaze, blue cheese dip

STARTERS

Celeriac and apple soup (v) £7

Crispy salt ‘n’ pepper squid £10
Chilli, spring onion, Sriracha

Scottish smoked salmon blinis £10
Crème fraîche, grated egg, capers, shallots

Potted smoked mackerel £12
Spring onion, horseradish, watercress

Corn-fed chicken and ham hock terrine £8
Spiced pear chutney, toasted sourdough 

SANDWICHES 
Served with crisps

Applewood Smoked Cheddar
and English mustard sourdough toastie (v) £12
Oak-smoked salmon and cream cheese bagel £10
Club sandwich £12
Chicken breast, streaky bacon, free-range egg 

SALADS

Caesar salad £8
Baby gem lettuce, marinated anchovies, croutons, Parmesan

Superfood salad (ve) £12
Quinoa, grilled broccoli, avocado, pomegranate, 
coriander, toasted almonds

Add to your salad: 
Corn-fed organic chicken  £5
Grilled halloumi (v) £5

FROM THE GRILL 
Our meat is sourced from our trusted suppliers and 

dry aged to improve the quality of the flavour
Served with watercress

250g 28-day-aged rib-eye steak £30
225g 21-day-aged flat iron steak £21
170g rump steak £19
280g pork T-bone £18
Béarnaise or peppercorn sauce  £2.50

MAINS

Aged beef burger  £15
Cheddar, baby gem lettuce, red onion, 
tomato relish, served with fries

English beer-battered North Sea
haddock and chips £15
Mushy peas, tartare sauce

Cornish crab linguine £18
Spring onion, garlic, chilli 

Chana masala (ve) £14
Chickpeas, potato, pilau rice, poppadom

Braised chicken, leek and truffle pie £18
Creamed potato

Gloucester Old Spot pork belly £18
Braised white beans and baby carrots, cavolo nero

SOURDOUGH PIZZA

Classic margherita (v) £8
Vine tomato sauce, buffalo mozzarella, basil 

Russell Square Garden (v)  £13
Cherry tomatoes, marinated artichoke, Gordal olives

Spicy salami £12
Salami, charred red pepper, ‘nduja, mozzarella 

SIDES

Seasonal greens (ve) £4
Mixed leaf salad, mustard vinaigrette (ve) £4
Creamed potato (v) £4
Honey and parsley-roasted carrots  (v) £4
Skinny fries £4

DESSERTS

Pear and almond Bakewell tart (v) £7
Cornish clotted cream  
Dark chocolate mousse pot (v) £7
Honeycomb 
Bread and butter pudding (v) £7
Raisins, demerara sugar 

British cheese selection £10
Chutney, crackers

(v) = vegetarian | (ve) = vegan

Food allergies and intolerances: we welcome enquiries from 
guests who wish to know whether dishes contain particular 
ingredients. Please note: before placing your order please 
inform a member of the team if anyone in your party has 
a food allergy. Prices include VAT. A 12.5% discretionary 
service charge—shared wholly between the team—will be 
added to your bill. 



CHAMPAGNE & SPARKLING

     125ml Btl.

Stelle d’Italia Prosecco NV     £7 £35

Ridgeview Bloomsbury Brut NV     £12 £72

Taittinger Brut NV     £14 £72

Taittinger Prestige Rosé NV     £17 £88

Veuve Clicquot Brut 2008      £135

Bollinger La Grande Année 2009     £190

Taittinger Comtes de Champagne Blanc de Blancs NV  £249

Dom Pérignon 2004      £290

Krug Grande Cuvée NV      £320

Please note that wine vintages may vary. Food allergies and intolerances: 
we welcome enquiries from guests who wish to know whether dishes 
contain particular ingredients. Please note: before placing your order 

please inform a member of the team if anyone in your party has a food 
allergy. Prices include VAT. A 12.5% discretionary service charge—

shared wholly between the team— will be added to your bill.

WHITE WINE

   125ml  175ml Btl.

Villa de Fiori Pecorino Terre di Chieti IGT  £5.50  £8  £32 

Cap Cette Picpoul de Pinet    £7.50  £10  £38 

Cuatro Rayas Verdejo Rueda   £8.50  £13  £48 

Jurtschitsch Grüner Veltliner    £64

Craggy Range Sauvignon Blanc   £70  

RED WINE

   125ml  175ml Btl.

Finca Lorosco Reserva Carmenere   £6  £9  £33.50 

Château du Caillau Malbec Cahors  £7  £11  £40 

Pasarisa Patagonia Pinot Noir    £8  £12  £45 

Journey’s End Huntsman Shiraz    £48 

Clos Ouvert Primavera   £59 

ROSÉ WINE

   125ml  175ml Btl.

Domaine de la Pastoure Côtes de Provence  £6  £9  £33.50

Spy Valley Pinot Noir Rosé   £7  £10  £37.50 

COCKTAILS 
Classics are available on request

Coffee & Coca Negroni  £9
London Dry gin, coffee vermouth, sous vide coca nib vermouth

Banana & Cinnamon Manhattan   £9
Bourbon, dried banana vermouth, cinnamon, Angostura bitters

Apple & Lime Gimlet £9
London Dry gin, apple oil, lime peel, malic acid, sugar

Dirty Martini £10
Olive-washed vodka, dry vermouth, saline, olives

Aperol Spritz £10
Aperol, Prosecco, soda

BOTTLED BEER
    
Meantime Larger 330ml  £4.50

Meantime Pale Ale 330ml £5

Wiper & Truth Milk Shake Stout 500ml  £5

Curious Brew Apple Cider 330ml  £6

SPIRITS
     
 25ml 50ml

Tanqueray gin  £4.50 £8

Monkey 47 gin £6.50 £12.50

East London Liqueur Co. vodka £4.50 £8

Ketel One vodka £5 £9

Ocho Blanco tequila £4.50 £8

Havana 3yr rum £4.50 £8

Havana 7yr rum £5 £9

Buffalo Trace bourbon £4.50 £8

Woodford Reserve bourbon £5 £9

Balvenie Double Wood whisky £5.50 £10

Lagavulin 16yr whisky £8 £15.50

Johnny Walker Black whisky £4.50 £8

Maxime Trijol VSOP cognac  £5 £9

Baron de Sigognac armagnac £4.50 £8

SOFTS
    
Coca-Cola | Diet Coke 200ml  £2.50

Fever-Tree 200ml  £2.50
Ginger ale | Ginger beer | Lemonade | Soda | Tonic

Fentiman’s 275ml £3.50
Ginger beer | Victorian lemonade | Rose lemonade 
Dandelion & Burdock | Mandarin and Seville orange jigger

Strathmore water 330ml / 750ml £2.50 | £4
Still | Sparkling

COLD PRESS JUICES
    
Orange juice £3.50

Apple juice £3.50

Grapefruit juice £3.50

TEA

Rare Tea Co. tea per pot   £2.75
English Breakfast | Earl Grey | Himalayan Spring 
Lemon Verbena Golden Lily Milk Oolong 
English Peppermint | Chamomile 

Moroccan mint per pot    £3

Decaffeinated tea per pot £2.75

COFFEE & HOT CHOCOLATE

Caravan coffee (decaffeinated available)   
Espresso | Macchiato £2.40 
Americano | Flat white | Cappuccino | Latte £3.50

Hot chocolate £4.50

Syrups 30p
Ask a member of the team for flavours


